Texas Department of State Health Services

Retail Food Establishment Inspection Report >
J VERITAS]
Date:2025-08-14 Time in: Time out: License/Permit # T™S 2025-019748 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Waflle House Number of Violations COS: 0 2
Physical Address: City/County: Zip Code: Phone: Follow-up:
1120 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: - Out=not in compliance  IN=in compliance . NO =not observed  NA =not applicable COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Comp]jance-Status ] - = Compliance Status &
Of 1F N} NI C Time and Temperature for Food Safety R O LI NN C R
g N] o] A g (F = degrees Fahrenheif) ¥ NjO| A g Employee Health
IN 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
3-0UT 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
IN 4. Proper cooking time and temperature IN 14, Hands cleaned and properly washed/ Gloves used
properly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;|
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
3-0UT 9. Food Separated & protected, prevented Water/Plumbing
during food preparation, storage, display, and
tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at ppm/temperature proper backflow device
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) Tammy Hickey Unit Manager
‘3 0 ns W\
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

Food Temperature Control/ Identification

BUREAU
[ VERITAS ]

under cooked foods (Disclosure/Reminder/Buffet
Plate)/ Allergen Label

IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24. Required records available (shellstock tags; IN . . .
patasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending
Procedures
IN 25. Compliance with Variance, Specialized IN . o .
Process, and HACCP plan; Variance obtained for 31. Adequate hz.md\vashmg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
instructions
Consumer Advisory 2-0UT 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33, Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

O LN eNTC O 1] NI"N] C
}TJ Nl ol A g Prevention of Food Contamination }TI Nj O] A é) Food Identification
IN 34. No Evidence of Insect contamination, IN 41.0Original container labeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42, Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43. Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils IN 45, Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly IN 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Tammy Hickey Unit Manager
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD

[ Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

TV
o)
2\

CrEys
5

bexad

JBUREAU ]
TEMPERATURE OBSERVATIONS
Item/Location Temp
OBSERVATIONS AND CORRECTIVE ACTIONS -
ltem Number | AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED
AND NOTED BELOW:
2 Observed sliced tomato at 58degrees. corrected on site
32 Observed rust inside ice machine.
9 Raw eggs in shell shall be below beverages/ready to consume items.
Samples: No lﬂ Collected:
Received bY: : Print: Title: Person In Charge/ Owner
(signature) O tam
Tammy Hickey Unit Manager
Inspected by: Print: Kristen WEATHERFORD
(signature)

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/27/2025 11:24 AM 12:23 PM - 2024-025923
Purpose of Inspection: | | 1-Compliance | » | 2-Routine | | 3-Field Investigation | l4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
Waffle House Eric Mvers v Number of Violations COS: __ 0

. ‘ Y : : 98/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1120 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

Compliance Status:  OUT = not in compliance IN = in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation

Mark the appropriate points in the OUT box for each numbered item

Mark ‘v’ a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % ’ in appropriate box for R

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compli Status |
o1 N|N| C X T, 2 R o1 N|IN]|C R
lrJ N|oO]| A :) Time "“?Flz c(’;l';:::‘;:'; Eh:::hl:i):;d Safety lrj N|ofa ;) Employee Health
v 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 7 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source l v/ l | | 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at >180degp@e8mperature v backflow device
J/ 11 [’ropgr disposition of returned, previously served or 7 29. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O I | N|N|C R Ol1 [N|IN|C R
¥ N[ O] A g) Demonstration of Knowledge/ Personnel %I N|O|A 2 Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package J/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
V4 i:slkxﬁcqtlxl;f)(.l [r:";i;(:cg\:g:gl; 1(3:, l;s(lllstock tags; paraito | v | [ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
b 1 1 Jart " ~1ali7e T
/ l%lS.AEZl[]’] l;,lll::cs/:ﬁg:];“;gg T;:;j?i;t}i:;:l:)zﬁicc“‘ wsth _T»I. Aflequu}c handwashing facilities: Accessible and properly
= o SN i supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v/ designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O] T|N|N|C R o|1 N|[N]| C R
¥ N|O| A ? Prevention of Food Contamination lrJ N|OfaA ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
v 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
v 37. Environmental contamination v/ 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensil 1 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
v dried, & handled’ In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: ) Print: Phone # / email:
(signature) Eric Myers (816)810-0969  Ericmyersbusiness95@gmail.com

Inspected by: - g Print: Inspector’s Phone #
(signature) ; W%U Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit #
10/09/2024 11:39 AM 01:.04 PM -

Purpose of Inspection: | | 1-Compliance | 2-Routie | | 3-Field Investip
Establishment Name: Contact/Owner Name:

TMS Project # Page 1 of 2
2024 028254
| 4-Visit

& Number of Repeat V|1‘mns. 0

ation

Waffle House Heather latham v' Number of Violations COS: __ 3 86/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1120 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No_(circle one)
Compliance Status:  OUT = not in compliance N = in mmphmcc NO = not observed  NA = not n;xphcable COx= correcb.d on s;ie R rcpeat violation .
Matk thea mpmie mnts in the OUT box for each numbereditem .~ Mark *v* a checkmark in appropriate box for IN, NO, NA. COS Mark an mrtcmk %*'in menme box for R
- Priority Itcms (3 Pmnts violations Require Immedinte Corrective Action mu 0 exmzd 3 dafs .
Cnmp]iance Status | ' Complitmm Status . . . ,
OfTININ C _ Time and Tem) erumm for Food Snfeh' R Ol 1 [XIN}FC . ; o - R
"r} ?’ 014 :’ . (E= dc!;rees Fahrenheit) ? Npola g ‘ . : Employcc Health - o
v/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
Ve 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) | alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records : . Highly Susceptible Populations :
Appmved Snurce 4 16. Pasteurized foods used; prohibited food not offered
' ‘ ' Pasteurized eggs used when required L]
7. Food and ice obmlmd from approved source; Food in . - ‘ - - - o
4 good condition, safe, and unadulterated; parasite : - - Cltemicals ; ' l
destruction ' ‘ ' .
/ 8. Food Received at proper temperature 4 17. Food additives; approved and pmperly stored \\’Aihmg Fruits
& Vegetables
Protection from Contamination ‘ D 1V || 18. To\xc subqtdnces roperly identified, stored and used
v 9. Food Separated & protected, prevented during food , . - Water/ ?lumbing
preparation, storage, display, and tasting ‘ . .
10. Food contact surfaces and Returnables ; Cleaned and T 19 \\"xler ﬁom approved source; Plumbmg msmlled proper
v Sanitized at pprvtemperature v backflow device
v/ 11. Proper disposition of retumed, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

o] ol N : .
}‘fi Bemnnstration nf meiedg Pcrsonnel ¥ NIiDA :r: . Food ’l‘emperature lemﬂi ldemiﬂcntima
Y 21 Person in charge present demonstmimn of knowledge 27. Proper coolmg method used; Lqmpment Adequate to
and perfonm duties/ Certified Food Manager (CFM) v Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel " 2 28. Proper Date Marking and disposition
Safe Water, Reeordkeaping and Food Pac}mge ; 2 v 29. Thermometers provided, accurate, and calibrated; Chemical/
_Labeling Thermal test strips
v 23. Hot and Cold Wdter available; adequate pressure, safe , Pér:rﬁf Requirement, Prerequisite for Operntion
24. Required records available (shellstock tags; parasite - - . rnte (€ TR
v destruction): Packaged Food labeled v 30. Food Establishment Permit (Cumrent & Valid)
. Conformance with Approved Procedures ‘ : = . Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and . e i o
v/ HACCP plan; Variance obtained for specialized 2 31 A'dequdle handwashing facilities: Accessible and properly
" X L supplied, used
processing methods; manufacturer instnictions
C(mwmcr‘Ads'isory 32. Food and Non-food Contact surfaces cleanable, properly
o v designed, constructed, and used
/ 26 Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; instulled, maintained, used/
foods (Disclosure/Remi 2 v Service sink or curb cleaning facility provided
——— o T C : -— g
,lrJ 01.A g f Prevention of Feod Contamination '!(J Nipo]A g Food Wdentification :
34. No Evidence of Insect contamination, rodent/other 4I.Oﬁginzrl container labeling (Bulk Food)
1 v animals v
v/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
/ 37. Environmental cc tion / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v/ 44. Garbage and Refuse properly disposed; facilities maintained
: Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Heather latham Klangston33@gmail.com

Inspected by: Print: Inspector’s Phone #
(signature) A\ |oorQ Tina Moore, RS

Form EH-06 {Revised 09-2015)
Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit# | Page 2 of 2
10/09/2024 Waffle House 1120 Hwy 67 Alvarado, TX -
TMERATUMERVAT;IIONS ~ :
Item/Location Temp Item/Location Temp Item/Location Temp
2 - RIC meat cooler 36
2 - RIC cheese steak 35
2 - RIC juice 36
2 - RIC prep tomato top 41
2 - RIC prep country ham 39
3 - Chili hot well 159
3 - White gravy hot well 152
3 - Grits hot well 181
"OBSERVATIONS AND CORRECTIVE ACTIONS 2

AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
NOTED BELOW:

22 - All employees shall have current Food Handler training from state accredited or ANSI approved course. Keep
copy of all employees food handler’s certificates onsite. Kristy will have copy of all employees food handler's
certificates onsite by October 30, 2024,

28 - Shall date mark all foods in refrigerator. Observed hamburger not date marked. TCS foods shall be date
labeled with 7 day expiration date. Date prepared counts as day one, 6 days.

29 - Provide accurate thermo in juice cooler

30 - Posted heaith permit 8/01/2025

31 - Repair faucet spout for back room hand sink. Shall have soap at all times at all hand sink

33 - Missing 2 stoppers at 3-compartment sink, has 1 stopper. Remove cup from air gap under 3 compartment. COS
removed cup.

34 - Remove sticky bug strip. COS removed sticky bug strip.

36 - Sanitizing bucket 100 ppm cl

42 - Clean outside ice machine, acculturated dust.

45 - Keep back door closed at all times. Fix bottom weatherstripping on back door

47 - Post CFM in general viewing area and post health health inspection report or sign stating “Health inspection
report available upon request”.

Item
Number

Registered Food Serviee manager Kristy Langston

Certificate #:

Exp. Date: 02/25/2028

Pest Control Company Alpha & Omega

Service Date: 10/01/2024

Grease Trap Service Company LES

Service Date: 08/02/2024

Received by:
(signature)

A\

Print:
Heather latham

Phone # / email:

Klangston33@gmail.com

Inspected by:
(signature)

N\ \va(Q_

Print:

Tina Moore, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out; License/Permit # TMS Project # Page 1 of 2
09/09/2024 01:47 PM 02:57 PM - 2024-025923
Purpose of Inspection: | | 1-Compliance ~ | / § 2-Routine - | 3-Field Investigation 1 T d4visit =] | 5-Other 1 TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _8
Waffle House Kristyn Langston v' Number of Vielations COS: __ 0

A . YN Langsor 84/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: \@
1120 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle o

Compliance Status:” * OUT =not in compliance - IN =incompliance  NO'=not observed 'NA =not applicable  COS = corrected on site .~ R = repeat violation

Mark the appropriate points ‘in the OUT box for each numbered jtem Mark *v* a checkmark in appropriate box for IN, NO, NA, COS Mg_x_k an asterisk * % "in appropriate box for R

Priority Items (3 Points) violatious Require Immediate Corrective Action not 1o exceed 3 days :

Comp'l-i;me Status i _Q(Lrn_;)_lg_!gg:;i_s_ilxtus .
Of LINNTC Time and Temperature for Food Safety OLLENINGC .
.‘,{ Npola g (F= dc;;:,rrees Fahrenheit) Y g Rpo|a g Employee Health
J/ 1. Proper cooling time and temperature 4 12. Management, food employces and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) / J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3 3. Proper Hot Holding temperature(135°F) v Preventing Contamination by Hands
v 4. Proper cooking time and temperature V4 14. Hands cleaned and properly washed/ Gloves used properly
4 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v/ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
 Approved Source l ] v | 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting ;
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at_180F ppmytemperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

R

1 C : R O N .
viNjOl A0 Demonstration of Knowledge/ Personne! UiLNJoObALo Food Temperature Control/ Identification
2 ) S T 3
2 21. Person in charge present, demonstration of knowledge, / 2 27. Proper cooling method used; Equipment Adequate to v/
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
2 22, Food Handler/ no unauthorized persons/ personnel V4 2 28. Proper Date Marking and disposition v
Safe Water, Recordkeeping and Food Package / 29, Thermometers provided, accurate, and calibrated; Chemical/
. Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Regunirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . b rart Permif .\l
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Uteasils, Equipnient, and Vending
25. Compliance with Variance, Specialized Process, and nvate hedvenching factiioc: il
/ HACCP plan; Variance obtained for specialized v/ %I. Athuulu handwashing facilities: Accessible and properly
- . L . supplied, used
processing methods; manufacturer instructions
‘Consumer Adyisory 32. Food and Non-food Contact surfaces cleanable, properly
: v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buf¥et Plate)/ Atlergen Label v Service sink or curb cleaning facility provided

o T O
¥ Ntolalo Prevention of Food Contamination Ul Nflopabo Food ldentification
T 5
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
1 animals v v
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v/ 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
V4 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensil / 45. Physical facilities installed, maintained, and clean
v 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used v
/ 40. Single-service & single-use articles: properly stored 1 47. Other Violations v
and used
Received by: % Print: Phone #/ email:
(signature) ‘4:] Gl Kristyn Langston Klangston33@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) . & Kassandra Lamb, RS
Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/09/2024 Waffle House 1120 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Ttem/Location Temp Item/Location Temp
2 - Mushrooms-RIC 39 3 - Sausage gravy-steam warmer 123
2 - Juice cooler 41 3 - Chili-steam warmer 145
2 - Raw chicken-RIC 41 3 - Grits-steam table 161
2 - Sliced tomatoes-prep 45
2 - Mushrooms-prep 46
2 - Ham-prep 47
2 - Milk-RIC 38
2 - Butter-WIC 40

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

cooler temped 45-47 degrees. Multiple repeat violation.
double pan with no lid temped 123 degrees. Repeat violation.
repeat violation.

report.

27 - Repair the prep cooler so that it is able to maintain all food at the proper temperature at all times,
Multiple repeat violation.

28 - Date mark food with a shelf life of no more than 7 days. Repeat violation.

30 - Permit valid until 8/1/25

food establishment.

36 - 100 ppm chlorine

47 - Keep printed health inspection reports on site and post in public view. Repeat violation.
AdditionalComments:Print this report and keep it on site

2 - Cold food shall be maintained at internal temperature of 41 degrees or below. Food in the top of the prep
3 - Hot food shall be maintained at internal temperature of 135 degrees or below. Sausage gravy in steam warmer in
21 - At least one person with Certified Food Manager shall be on site during all hours of operation. Multiple

22 - Renew expired food handler certificates. This was noted as a multiple repeat violation on the last inspection

34 - Fly swatters are not allowed in a food establishment. Multiple repeat violation. Fly tape is not allowed in a

Registered Food Service manager Certificate #:

Exp. Date:

Pest Control Company Alpha & Omega

Service Date: 09/03/2024

Grease Trap Service Company LES

Service Date: 08/02/2024

Received by: %‘ Print: Phone # / email:
{signature) ‘4" Kn’styn Langston klangston33@gmail.com

Print: Inspector’s Phone #

6 Kassandra Lamb, RS

Inspected by:
{signature)

“Form EH-06 (Revised 09-2015) p 2 of 2
age 2 0




Retail Food Establishment Inspection Report

Date: Time in: Time out: Licensc/Permit # TMS Project # Page 1 of 2
02/26/2024 02:57 PM 04:27 PM - 2023-022787
Purpose of Inspection; | | 1-Compliance [,/ | 2-Routine | | 3-Fleld Investigation i rT4Visit | | 5-Other ] TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 5
Waffle House Darlene Grimsley v Number of Violations COS: __0 831100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1120 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

Compllance Status:  OUT = nat in compliance  IN = in compliance  NO = not observed  NA = not applicable COS = corrected on site R = repeat violation

Matk the appropriate peints in the OUT box for each numbered item

Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

Mark an asterisk * % * in appropriate box for R

juire Immediate Corrective Action not to exceed 3 days

Priority Items (3 Points) vislations Req
Compliance Status_| . Cowmpliance Status |
o L NINIC Time nnd Temperature for Food Safety R Oof 1IN N} C R
"xi Njofa ? (F= dcz;n:cs Fahrenheit) }IJ Npojpa 2 Employee Health
J/ I. Proper cooling time and temperature 4 12. Management, food employees and conditionat employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) J/ s 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and motuth
3 3. Proper Hot Holding temperature(135°F) Preventing Cont tion by Hands
/ 4. Proper cooking time and temperature v 14. Honds clesned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APFROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Population
Approved Seurce / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature V4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 9, Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 16. Water from approved source; Plumbing instatied; proper
v Sanitized at 180F ppnvtemperature v backflow device N
v/ 11, Proper disposition of retumed, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal . .
Priority Foundation Items (2 Points) violations Require Corrective Action within 10.days
O] T N|N]C — R O[T [N|N]C R
~l:~ NjO|A|O Demonstration of Knowledge/ Personnel %J N[O]A ;) Food Temperature Control/ Identification
2 21. Person in charge present, demonstration of knowledge, J/ 2 27. Proper cooling method used; Equipment Adequate to /
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel v 2 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package J/ 9. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v 24 :l::cq;;;d i&iil‘ilﬁ‘ﬁ’ff;‘?‘fl ése'ijgs“‘“k tags; parasite I v l l l 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
/ i;s,&ggl;r;,?ﬁf%:;gg;iifgﬁﬁ;g?gf':,I,:ﬁgaggm and / 31 A_dequnte handwashing facilities: Accessible and properly
. . - . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 13. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen L:\bel v Service sink or curb cleaning facility provided
Core Items (1 PoinQ Vistations Require Correciive Action ot o Ex_c_eeif 90 Days or Next Inspection , Whickever Comes First
Ol V|ININIC [ OfY NN C [3
¥ N[Ol A g) Prevention of Food Centamination tlJ N|O|aA g Food Identification
34. No Evidence of Insect contamination, rodent/other 41 Original container labeling (Bulk Food)
1 animals v v
v 35, Personal Cleanlinesweating, drinking or tobacco use Physical Facllities
1 36. Wiping Cloths; properly used and stored v/ 42, Non-Food Contact surfaces clean
v 37. Environmental contamination v 437 Adequate ventilation and lighting; designated areus used
v 3%. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintuined
Praper Use of Utensils / 45. Physical facilities installed, maintained, and clean
J/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled! In use utensils; properly used
/ 40, Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: p— Print: Phone # / email:
(signature) k‘ FJVD.LM Darlene Grimsley sugar042366@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) M %, 6 Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit#f | Page 2 of 2
02/26/2024 Waffle House 1120 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Mushrooms-RIC 38 3 - Chili-steam warmer ‘ 138
2 - Juice codler 41 3 - Sausage gravy-steam warmer 120
2 - Bacon-RIC 38
2 - Sliced tomatoes-prep (top pan) 58
2 - Ham-prep (top pan) 56
2 - Ham-prep (drawer) 41
2 - Chocolate milk-RIC 41
2 - Tomato-WIC 41

OBSERVATIONS AND CORRECTIVE ACTIONS
ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

2 - Cold food shall be maintained at internal temperature of 41 degrees or below. Food in top pans of prep cooler
temped 53-58 degrees. Repeat violation. Discard food that temps over 50 degrees. And use time tags until repaired.
3 - Hot food shall be maintained at internal temperature of 135 degrees or above. Sausage gravy in steam warmer
temped 120 degrees. Double pan can make it more difficult to maintain hot temperature. Using a lid and stirring
regularly may help.

21 - At least one person with Certified Food Manger shall be on site during all hours of operation. Repeat
violation.

22 - Renew expired food handler certificates. Multiple repeat violation.

27 - Repair prep cooler so that all food is able to be kept at proper temperature at all times. Repeat violation.

28 - Date mark food with a shelf life of no more than 7 days

20 - Obtain a thermometer that can pass through dish machine or thermal strips to ensure dish machine reaches
proper temperature. External temperature gauge is difficult to see.

34 - Fly swatter are not allowed in a food establishment. Repeat violation.

36 - Wiping cloth buckets tested 0 ppm. Multiple repeat violation. After mixing again, it tested 300 ppm chiorine.

If using bleach, aim for 100 ppm chlorine. If employees are allergic or sensitive to bleach, may use a QA sanitizer
mixed to 200-400 ppm QA. This will need a different kind of test strip.

47 - Keep printed health inspection reports on site. Post current health permit in public view.
AdditionalComments:Print this report and keep it on site

Exp. Date:
Service Date: 02/06/2024

Grease Trap Service Company LES Service Date: 01/05/2024

Received by: n Q -_ Print: Phone # / email:

{signature) Darlene Grimsley sugar042366@gmail.com
Inspected by: 6 Print: Inspector’s Phone #

{signature) A Kassandra Lamb, RS

Form EH-06 (Revised 09-2015) P 2 of 2
age 2 0

Registered Food Service manager Certificate #:

Pest Control Company Alpha & Omega




Retail Food Establishment Inspection Report

Date:

Time in:

09/11/2023 03:28 PM

Time out:
05:18 PM

License/Permit #

2023-022787

TMS Project # Page 1 of 2

Purpose of Inspection: | | 1-Compliance = |

/ | 2-Routine 1 | 3-Field Investigation

P T4Vt | 1 5-Other ] TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

% Number of Repeat Violations: _2
v Number of Violations COS: ___ 0

Waffle House Eric Myers 83/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1120 Hwy 67 (7-2014) Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

Mark the approprinte points in Khe OUT box for each numbered item

ComplianceSlatﬁs' OUT =not in compliancc IN = in compliance NO = not observed NA = not applicable COS = corrected onsite R = repeat violation

Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

Mark an asterisk ' % * in appropriate box for R

Pri(mty Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days

Compliance Status | Compli Stams |
OFFENERNECE - Time and Tempeutnrc for Food Safoty R ort N ¢ R
‘¥ N[O| A 2 " (F = dogrecs Fahrenheit) g N[O A ;) Employce Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
4 & P 4 - ldg 'b'i"p )‘d ¢ p
owledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
p B y
v 4. Proper cooking time and tempersture v 14. Hands cleaned and properly washed/ Gloves used properly
Proj
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Appmvcd Source V4 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
q
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v ) v & Vegetables
. Protection from Contasmination 3 18. Toxic substances properly identified, stored and used
v/ 9. Pood Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contz{]cts soufr:faces and Retumables ; Cleaned and v/ 19. Water from approved source; Plumbing installed; proper
Sanitized at ppmy/temperature backflow device
/ 1 1. Proper disposition of retumed, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
| reconditioned disposal
o . g ire Corrective Action within 10 days
O 1 | N|INJ]C R ot C R
UINfOlAO Demnnwtraunn nf Knowledgej Personnel ul N 0 A 0 Food Temperature Control/ Identiflcation
T T S
2L Person in charge present demonstration of knowledge, 27. Proper cooling method used; Equipment Adequme (o
2 d perform duties/ Certified Food N (CFM) 2 M de 1 e
and perfonm duties/ Certified Food Manag aintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel v v/ 28. Proper Date Marking and disposition
Ssﬂ‘e Wstcr, Recordkeeping and Food Package v/ 29. Thennometers provided, accurate, and calibrated; Chemical/
- Labeling ‘Thermal ftest strips
v 23 Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
q
v/ 24, Required records available (shellstock tags; parasite 4 30. Food Establishment Permit (Current & Valid)
destmcnon)‘ Packaged Food labeled
Conformance with Appraved Pracedures Utensils, Equipment, and Vending
/ %&gg?ptl'::c%;‘;;g;la:;g ?g;(’?];;:mlieigirzrﬁ:e“’ and 2 31. Adequate handwashing facilities: Accessible and properly
P 5P © supplied, used
processmg methods, manufacturer instructions
Cﬁnsumer Adviso 32. Food and Non-fond Contact surfaces cleanable, properly
v v
designed, constructed, and used
/ 26. Posting of Comume'r Advisoties; raw or under cooked v 33. Warewashing Facilities; installed, muintained, used/
foods (Disclosure/Reminder/Buffet Plate)! Allergen Label Service sink or curb cleaning facility provided
‘ Core I 3 Requtire Corvective Action Not to Exceed 90 Days or Next Inspectlon , Whichever Comes First
O|T NI NLC] : e ‘ ‘ R OlT | N|NJ]C R
UiNjoflalo }Prevcnﬁon of Food Contamination UiNjO|A]O Food Identification
T S : S T ]
14. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
1 animals v
v 35. Personal Cleanlinesw/eating, drinking or tobacco use Physical Facilities
1 36, Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean
P! prop v
/ 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
v 38, Approved thawing method v 44, Gurbage and Refuse properly disposed; facilities maintained
Proper Use of Utensily 45, Physical facilities installed, maintained, and clean
rop. v/
4 39. Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40, Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Eric Myers ericmeyersbusiness95@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) J{'“‘“Lﬁ 6 Kassandra Lamb, RS
I 3

Form EH-06 {Revised 098-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/11/2023 Waffle House 1120 Hwy 67 (7-2014) Alvarado, TX -
: TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Orange juice-RIC 71 3 - Grits-steam table 162
2 - Diced ham-top of prep 46 3 - Sausage gravy-steam warmer 142
2 - Mushrooms-top of prep 47
2 - Diced ham-prep drawer 47
2 - Raw bacon-RIC 30
2 - Chocolate milk-RIC 36
2 - Jalaperios-RIC 39
2 - Butter-WIC 41

' OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND

18 - Label all spray bottles

Food Manager certificates.
22 - Renew expired food handler certificates

30 - Permit valid until 8/1/2024
31 - Supply hand sinks with paper towels.

QA. Do not dilute sanitize from spray bottle.
42 - Clean bottom of cooler

21 - At least one person with Certified Food Mana

27 - Repair 2 coolers that are not holding food at proper temperature.
29 - Note: provide a dish machine thermometer or thermal strips to verify sanitizing temperature. If using QA
sanitizer (one employee allergic to bleach), provide QA test strips.

34 - Fly swatter are not allowed in a food establishment.
36 - Wiping cloth sanitizer tested Oppm chiorine or QA. Re

AdditionalComments:Print this report and keep it on site

2 - Cold food and drink shall be maintained at internal temperature of 41 degrees or below. Orange juice in
reach-in cooler temped 71 degrees. Discard juice and repair cooler. Food in prep cooler temped 43-48 degrees. Move
food to another cooler. For food needed for prep, shall time tag and use within 4 hours.

ger shall be on site during all hours of dperation. Renew expired

peat violation. Shall be 100 ppm chlorine or 200-400 ppm

Registered Food Service manager Darlene Grimsley

Certificate #:

Exp. Date: 04/30/2023

Pest Centrol Company Alpha & Omega

Service Date: 07/03/2023

Grease Trap Service Company |ES

Service Date: 08/15/2023

Received by: Print: Phone #/ email:

(signature) Eric Myers ericmeyersbusiness95@gmail.com
Inspected by: Print: Inspector’s Phone #

(signature) 44,6 Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in; Time out: License/Permit # TMS Project £ Page 1 of 2
03/14/2023 01:18 PM 02:01 PM - 2022-022348

Purpose of Inspection: 1 1 1-Complisnce § »/ | 2-Routine ~{ | 3-Field Investigation I 14.vist 7 [ S-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violatlons: _ 0

Waffle House Ronald Brown v Number of Vilations COS: __0 91/400
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

1420 Hwy 67 (7-2014) Suite: Waffle House _AlvaradolJohnson County | 76009 000-000-0000 No  (circle one)

Compﬂanre Stnnis’ ‘OUT =notin complianci 1N = in complimee - NO = not observed: !NA = not applicable . COS = corrected on site - R = repeat violation
Mark the approprinte pomts in the Om‘ box for ¢ach n numbmd item Mark *v? a checkmark in appropriate box for IN, NO,NA, COS Mark an asterisk * % ’ in appropriate box for R

Priority ltems (3 Points) violutions Require Immediate Corrective Actlon not 10 exceed 3 days

reconditioned

disposal

Comipliance Stam:: ] Compliance S!atus ]
Ol 1NN , Time and Temperatare for Food Snfet R ot N ¢ R
ulnfofajof e “;:Pmcs Fabrenhet? ¥ ulnjo X 0 Employee Health
¥4 i l’roper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledye, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) s 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6 'i‘lme as a Public Health Control; procedures & records Highly Susceptible Populations
S Appmved Source J/ 16. Pasteurized foods used; prohibited food not offered
e i Pasteurized eggs used when required
7. Food and ice obtained fmm approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature / ‘gl.vFood ;cliditives; approved and properly stored; Washing Fruits
egetables
¢ Protection from Contaminntion / 18. Toxic substances properly identified, stored and used
v/ 9. Pood Separated & protected, prevented during food Water/ Plumbiag
preparation, storage, display, and tasting .
v/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at_180F ppm/temperature v backflow device
v 11, Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper

Ol 1 N]NIC A : e . - R O N N[ C
_lr: NlolaA g Demonstration of Knowledpe/ Personnel Ul NJOf A g Food Temperature Control/ Identification
Rl e e e e T

/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to

and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22, Food Handler/ no horized persons/ personnel 2 28. Proper Date Marking and disposition

Safe er, Recordkecping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
:i-Labeling Thermal test strips

v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation

24. Required records available (shellstock tags; parasite .\ . .
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)

' Conformanee with Approved Procedures Utensils, Equipment, and Vending

25, Compliance with Variance, Specialized Process, and o s
v/ HACCP plan; Variance obtained for specialized / 3 i /}ii;q‘:?::d handwashing facilities: Accessible and properly

PIC ing methods; manufacturer instnuctions supplied, us

i ' Consumcr Advi&ory 32. Food and Non-food Contact surfaces cleanable, properly
. L : esigned, constructed, and use
2 designed d, and used
26. Posting of Consumer Advisories; raw or under cooked 2 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Labe! Service sink or curb cleaning facility provided
ot Days or Next Inspection , Whichever Comes First 1
R

STT N T Ol T N[ N]C
¥ NlOofaA g ?menﬂon of Food Contam!naﬂon uinfofa g Food Identification
T
/ 34, No EVIdence of Insect contamination, rodent/other v 41 Original container labeling {Bulk Food)
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
1 36. Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean
v 37. Environmental contamination / 43, Adequate ventilation and lighting; designated areas used
v 38 Appruved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
- Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
4 39 Utensxls, equlpment & linens; propetly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used 1

Received by: Print:
(signature) / Ronald Brown

Phone #/ email:
(817)475-4037  dntrhb@yahoo.com

Inspected by: Print:
(signature) Eldho Babu, RS

Inspector’s Phone #

Form EH-06 {Revised 09-2015) p 1of 2
age 10




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/19/2022 12:48 PM 01:37 PM - 2022-022348

Purpose of Inspection:: | | 1-Conipliance Y | 2-Routine | | 3FieldInvestigation =~ | [4-Visit | | S-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _Q_

Waffle House Ronald Brown v Number of Violations COS: __ 0 95/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes

1120 Hwy 67 (7-2014) Suite: Waffle House Alvarado/Johnson Countx 76009 000-000 OOOO No  (circle one)

; Cumpliance Status:
Mark the appmprmte pmntx in me QUT box for ¢ach numbered item

ouT= not in compliance IN=

in compliance . NO = not observed NA = not apphcable COS = corrected on site
- Mark ‘v’ 4 checkmark in appropriate box for IN, NO, NA. COS

Priority Items (3 Points) w’almmm Reguire Immediote Corrective Action not ti exceed 3 dnys

R = repeat violation ,’
Mark an aslerisk ! % " inag mpnau. box fnr R

Compliam: e Status | Comg“ance St-mls o
Op LN AL Time ﬂnd 'fcmpcrnture for Food Sﬁfety R . N c S r
¥ NTolAY ;) : (F = degrees Fabrenheit) 'er N 0 A ;) ; Employee Health ’
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
/ P 7 ploy
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(4 1°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate methed properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source /s 16. Pasteurized foods used; prohibited food not offercd
Pasteurized eggs used when required
7. Food and ice obtained from approved source: Food in : :
v good condition, safe, and unadulterated; parasite Chemicals
destruction : :
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection frem Confaminati v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting : L ;
3 10. Food contact surfaces and Retumnables ; Cleaned and v 19. Water from approved source; Plumbing instatled; proper
Sanitized at_160F  ppnvtemperature backflow device
/ 1. Proper disposition of retumed, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
0 C - , — ) e ,
vl xbopbato Demonstration of Knowledge/ Personnel viNjofba Food Temperature Control/ Identification
¥ s - , T : 4 : b
/ 21. Person in charpge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Pﬁckag&‘ / 29. Thermometers provided, accurate, and calibrated: Chemical/
Labeling Thermal fest strips
23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
quate tReq 9 P!
24, Required records available (shellstock tags; parasite A B N . ot (v & .
7 destruction); Packaged Food labeled v 30. Food Establishment Permit {Current & Valid)
Conformance with Approved Procedires Utensils; Equipment, and Vendin;
PR quip 4
25. Compliance with Variance, Specialized Process, and o o
v/ HACCP plan; Variance obtained for specialized / .'?l, A_dequa'le handwashing facilities: Accessible and properly
supplied, used
proc;ssmb metheds; manufacturer instructions
Consumcr Advisory / 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used’
v

foods (Disclosure/Reminder/Buffet Plate)’ Allergen Label

Service sink or curb cleaning facility provided

O L NN O S i) oL : " . "
lr? N1LOLA ‘s) Preventlon of Food Contamination ¥ NLOA g Food Idenfification
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
1 animals 4
v 35. Personal Cleanliness/eating, drinking or tobacco use Physicnl Facilities
s 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
J 37. Environmental contamination Vs 43. Adequate ventilation and lighting; designated areas used
7 38. Approved thawing method v 44, Garbage and Refusc properly disposed; facilities maintained
: ; Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
/ 3Y. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used 4

Received by:
{signature)

Print:

e

Ronald Brown

Phone #/ email:
Dntrhb@yahoo.com

Inspected by:

(signature)

Print:

e LR V(&

Kassandra Lamb, RS

Inspector’s Phone #

Form £H-06 {Revised 09-2015)

Page 1 of 2




Rk "11 Food Establishment Inspection Re z‘t

Bureau Veritas North America, Inc.

Time in; Time out:

.
Est. Type Risk Category Page | of (X

% Number of Repeat Violations:
v" Number of Violations COS:

”,Sf Ul _Vfc",,fé“f 0

Follow-up: Yes
No  (circle one)

1. Proper cooling time and temperature

12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting

) @oper Cold Holding temperature(41°F/ 45°F)

3. Proper Hot Holding temperature(135°F)

13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
_ Preventing Contamination by Hands

4. Proper cooking time and temperature

14. Hands cleaned and properly washed/ Gloves used properly

5. Proper reheating procedure for hot holding (165°F in 2
Hours)

6. Time as a Public Health Control; procedures & records

15. No bare hand contact with ready to eat foods or approved
altemate method properly followed (APPROVED Y N
: _Highly Susceptible Populations

)

__ Approved Source

7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite
destruction

16. Pasteunzed foods used; prohibited food not offered

Pasteurized eggs used when required

- ~:Qhénrieal,s -

l 8. Food Received at proper temperature

17. Food additives; approved and properly stored; Washing Fruits

& Vegetables

Protection from Contamination

9. Food Separated & protected, prevented during food
preparation, storage, display, and tasting

18 Toxnc substances properly identified, stored and used
' Waterl Plumbmg

Wi

K&adpood con @@e sahd Returnables ; Cleaned and
tized at‘ﬁ pm/temperature

19. Water from approved source; Plumbmg installed; proper
backflow device

11. Proper disposition of returned, previously served or
reconditioned

Demonstrahon of Knowledge/ Personnel

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Tempemtu L Controll Identlficatnon

21. Person in charge present, demonstlatlon of knowledge,
and perform duties/ Certified Food Manager (CFM)

27 Ploper coolmg method used Equipment Adequate to

intain Product Temperature

/22, Bood Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
. Labeling

// / 23 /i{ot and Cold Water available; adequate pressure, safe

\L24. Required records available (shellstock tags; parasite
destruction); Packaged Food labeled

29. Thermometers provided, accurate, and calibrated; Chemical/
Thermal test strips

Permit Requirement, Prerequisite for Operation.

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

25. Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized
processmg methods manufacturer lnstructrons

_ Utensils, Equipment, and Vending

31. Adequate handwashing facilities: Accessible and properly
supplied, used

Consumex Advxsory

32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used

Heo

26 Posting of Consumer Adv1sorxes raw or under cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

B4, n;\l o Evidence of Insect contamination, rodent/other
#nals

41 .Original container iabeling (Bulk ‘Food)’ '

35, Personal Cleanliness/eating, drinking or tobacco use

33, Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facility provided

 Physical Facilities

36. Wiping Cloths; properly used and stored

42 Non Food Contact surfaces clean

Gl | =

37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

dried, & handled/ In use utensils; properly used

44. Garbage and Refuse properly disposed; facilities maintained

45. Physical facilities installed, maintained, and clean

38 A roved thawmg method
. _ ProperUseofUtensils |
39 Utensnls eqmpment & linens; properly used, stored,

46. Toilet Facilities; properly constructed, supplied, and clean

40. Single-service & single-use articles; properly stored
and used

47. Other Violations

RSN AN

Print: Title: Person In Charge/ Owner
WS M Lt oenl

TLANOOU zw/ A0S0 2

Form EH-06 {Revised 09- ZOU

[Tl f‘%&/ \o) e | P




Retail Food Establishment Inspection Report
’ 2o — Ol 2.9
]

Fany i . ooy
]ﬁf \ 0' 7 0{_) Time in: Time out: License/Permit # b‘ Est. Type Risk Category | Page I of _/
ao _r

Purpose of Inspection: | j 1-Compliance  § «"} 2-Routine | | 3-Field Investigation P ] 4-visit |~ 5-Other | TOT, RE

Estabmt‘ﬁie: H ’+ Q Contact/Owner Name: j Number of R?peaf Violations: ____
- \\ W . \ q, Number of Violations COS:
Physical Add Cit; unt ZipCodgi~ ¢4 Phone: Follow-up: Yes
T2 o o0, Vas Qﬁi Pdvaoo | 2G0T No _ (circleone)

Comphance Status: Out not in compliance . IN =in comphance NO = not observed * NA = not applicable. COS = corrected on site. . R = repeat vio

\) I
Jureau Veritas North America, Inc.:

Mark the appropriate points in the OUT box for each numbered item Mark ‘v’ a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ¢ * ? in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status : Compli Statos |
OPINININIC Time and Temperature for Food Safety R Ol L) NI NJC : R
g N/" O} A g (F = degrees Fahrenheit) "rj Nl OfA (S) Employee Health
/ 1. Proper cooling time and temperature /. 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) Vo 13. Proper use of restriction and exclusion; No discharge from
q) L / eyes, nose, and mouth
1/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature /. 14. Hands cleaped and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 i/" 15. No bare ;ﬂd contict with ye: y to eat foods or approved
/ Hours) i alternate me fol oye PPROVED Y__N_ )
s 6. Time as a Public Health Control; procedures & records b nghly Susceptible Populations
Approved Source g / 16. Pasteurized foods used; prohibited food not offered
A /] Pasteurized eggs used when required
1 7. Food and ice obtained from approved source; Food in k
/ good condition, safe, and unadulterated; parasite : Chemicals
/ destruction yi
8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
7 Protection from Contamination /| 18. Toxic substances properly identified, stored and used
z/ 9. Food Separated & protected, prevented during food Water/ Plumbing
; preparation, storage, display, and tasting
4 10. Food cont fﬁ?{fmé@’a d Returnables ; Cleaned and 4 19. Water from approved source; Plumbing installed; proper
/ ‘A | Sanitized at ] ppnf/temperature backflow device
// 11. Proper disposition of returned, previously served or / 30 Applroved Sewage/Wastewater Disposal System, proper
’ isposal

reconditioned
. equire Corrective Action within 10 days

GTI[ N[ N] C R O] 1| N[ N]C R
U| N /6 AlO Demonstration of Knowledge/ Personnel Ul NI O AL O Food Temperature Control/ Identification
T S T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
/ and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package /I 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
| 23. Hot and Cold Water available; adequate pressure, safe 5 Pelmit I‘equirement, Prerequisite for Operation
/ 24, Required records available (shellstock tags; parasite ? /
/) destruction); Packaged Food labeled Y 30. FO @h t j} ent & Valid)
“Conformance with Approved Procedures RV ensxls Eqmpment, and Vending
25. Compliance with Variance, Specialized Process, and . R .
\// HACCP plan; Variance obtained for specialized / 31. Afiequate handwashing facilities: Accessible and properly
. . - supplied, used
processing methods; manufacturer instructions
Consumer Adwsory / 32. Food and Non-food Contact surfaces cleanable, properly
gl ; designed, constructed, and used
7| 26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

[, Coreltems{ Point) Violations Require Corrective Action Not s or Next Inspection, Whichever Comes First
o1 Ni C : : R OlIT | N{N|C : R
¥ N }/ Al O Prevention of Food Contamination ¥ NjiOjA (S) Food Identification
A
V/ / 34. No Evidence of Insect contamination, rodent/other / 41.0riginal container labeling (Bulk Food)
y. animals
P 35. Personal Cleanliness/eating, drinking or tobacco use ) Physical Facilities
I 36. Wiping Cloths; properly used and stored / 42. Non-Food Contact surfaces clean
“1 4 37. Environmental contamination / 43, Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method /] 44, Garbage and Refuse properly disposed; facilities maintained
/ Proper Use of Utensils 45, Physical facilities installed, maintained, and clean
/ 39, Utensils, equipment, & linens; properly used, stored, 46, Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored 47. Other Violations
and used .
P“nta ;\/\/\A Title: Person In Charge/ Owner
\\\AO\( A
Prm?(""’ Business Email:

Form EH-OB\(Rdyis&4 09-2015)



P ul Food Establishment Inspection Report

Jureau Veritas North America, Inc.

Date: Time in: Time out: Lxccnse/Perrmt # Est. Type Risk Category Page \ of .2
2-1b-20 | 5180 an 1 2019-01Y T
Purpose of Inspection: ' §___J 1-Compliance | \ A" 2-Routine § |_3-Field Investigation | [ 4-Visit | _§ 5-Other | TOTAL/SCORE
Establis_\hme t Name: FL - Contact/Owner Name: * Number of Repeat Violations: _____
wa", 3 ” vwie .-7 b S v Number of Violations COS: ____ % L
Physical ddres County: Zip Code: Phone: Follow-up: Yes
f} Hi b Icﬂ v sg6(e (@) (circle one)
Comphance Status: - 7Out = not in compliance . ‘IN = in compliance : :NO = not observed . NA =not apphcab]e COS = corrected on site - R = repeat violation
Mark the appropriate pomts in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an ‘asterisk * % ’ in appropriate box for R
_Priority Items (3 Points) violations Require mmediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status |
OlIININIC Time and Temperature for Food Safet R o1 NIN|C R
ufNnjofalo (F = desrees Farenheit Y u[Njolalo » Employee Health
// 1. Proper cooling time and temperature /' 12. Management, food employees and conditional employees;
: knowledge, responsibilities, and reporting
] 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
i 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
] 4, Proper cooking time and temperature 4 14. Hands cleaned and properly washed/ Gloves used properly
A 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y __ N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
i Approved Source P 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
» 7. Food and ice obtained from approved source; Food in
Py good condition, safe, and unadulterated; parasite Chemicals
destruction .
// 8. Food Received at proper temperature A 17. Food additives; approved and properly stored; Washing Fruits
L & Vegetables
Protection from Contamination ~ 18. Toxic substances properly identified, stored and used
A 9. Food Separated & protected, prevented during food ‘Water/ Plumbing
preparation, storage, display, and tasting
A 10. Food contact surfaces and Returnables ; Cleaned and // i 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature , backflow device
11. Proper disposition of returned, previously served or A 20. Approved Sewage/Wastewater Disposal System, proper
" reconditioned disposal
I~ Priority Foundation Items (2 Points) violations Require Corrective Action within 10days =
O[T} N[N|C R O] 1] N{I"N{:C R
I_IJ‘ NI O} A g Demonstration of Knowledge/ Personnel g NjoO| A g Food Temperature Control/ Identification
/’ 21. Person in chdrge present, demonstration of knowledge, A 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
i 22. Food Handler/ no unauthorized persons/ personnel 28, Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package % 29, Thermometers provided, accurate, and calibrated; Chemical/
" 'Labeling ) 7 Thermal test strips
23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
// 3:3 é{lfg?;;e)? ;ZZ?(T;ZV;:}?SIE l(;}lx:ilstock tags; parasite # ’ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures . Utensils, Equipment, and Vending
/r’ %ISA gg;‘fl’)‘l’::fﬁ,;mcveagﬁxs;g I;g:l:;lef:ei:lgeoc; e and /' 3L Aiieiiquatedhandwashing facilities: Accessible and properly
processing methods; manufacturer instructions Supplied, use
Consumer Advisory good and Non-food Contact surfaces cleanable, properly
Z— Esigned, constructed, and used
// 26. Posting of Consumer Advisories; raw or under cooked // 33, Warewashing Facilities; installed, maintained, used/
i foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
l © . Corelfems (1 Point) Violations Require Corrective Action Not fo Exceed 90 Days or NextInspection, Whichever Comes First -
OjI | N{N|C : R Ol T{N|IN}C R
g Nl o] AlO Prevention of Food Contamination "i‘J N[O} A (s) Food Identification
) /’ 34: Nc; Evidence of Insect contamination, rodent/other /f 41.0riginal container labeling (Bulk Food)
animals
- 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
- 36. Wiping Cloths; properly used and stored i (&2 Non-Food Contact surfaces clean
< 37, Environmental contamination “43. Adequate ventilation and lighting; designated areas used
-~ 38. Approved thawing method 7 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils : i (¥5yPhysical facilities installed, maintained, and clean
A 39, Utensils, equipment, & linens; properly used, stored, ' /| 46. Tpilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used /
40. Single-service & single-use articles; properly stored ] / 7’/ Otl7Vio]ations
and used L
Received by: ;Z k D Print: % L\j Title: Person In Charge/ Owner
(signature) _ﬂ/VA_
Inspected by: 7 Print; . Business Email:
(sigrxl)ature) M Z‘ / (& ﬂ’: }()A‘ 1_) )5

Form EH-06 {Revised §9£0%5)



Retall Food Establishment Inspectlon Report
' " 3ureau Veritas North America, > R

o
% \% \ a Time in: Time out: L1cense/Pcnm;‘¢Q m Q m L—\—§7 E Est. Type Risk Category | Page | of —A

Purpose of Inspectxon. | 1-Compliance | \ 75 2-Routine - 1 | 3-Field Investlgatmn 4-Visit - § | 5-Other - | TOTAL/SCORE
Estapli ct/Owner Name * Number of Repeat Violations: _____
H(ju%/z %ﬂ ) v' Number of Violations COS:
Physical Addfe ; Zip Code: | Phone: Follow-up: Yes
’Wab Us W01 TffUcadld | N

Compliance Status: | ‘Out = not in compliance . IN = in compliance . NO = not observed - NA =not apphcable COS = corrected on site - - R = repeat violation

Mark the appropriate points in the QUT box for each numbered item Mark ‘v> a'checkmark in appropriate box for IN, NO, NA, COS Mark an “asterisk “: % * in appropriate box for R
Priority Items (3 Points) violations Reguire Immediate Corrective Action not to exceed 3 days
Compllance Status | Compli Status |
o NI NjC Time and Temperature for Food Safety R O T Ny Nj-C R
,l[.J N o é g (F = degrees Fahrenheit) g N /o 2 g N ‘ Employee Health
4 1. Proper cooling time and temperature (‘/ 12. Management, food employees and conditional employees;
/| N\ 4, knowledge, responsibilities, and reporting
b 2 Wper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
y. : eyes nose, and mouth
v / 3. Proper Hot Holding temperature(135°F) / Preventing Confamination by Hands
/| 4. Proper cooking time and temperature ~ 14. Hands cleaned and properly washed/ Gloves used properly
\// 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
/ Hours) M alternate method properly followed (APPROVED Y__N__ )
\ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
\/ Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in :
” \// good condition, safe, and unadulterated; parasite : Chemicals
/ destruction i
J, 8. Food Received at proper temperature ) J 17. Food additives; approved and properly stored; Washing Fruits
g J & Vegetables
/ Protection from Contamination - . o/ 18. Toxic substances properly identified, stored and used
\/’ 9, Food Separated & protected, prevented during food : ‘Water/ Plumbing
“prep3xation, storage, display, and tasting / :
f‘) ( 10. Fgod contagt % Retumables | - 19. Water from approved source; Plumbing installed; proper
~—rd / ized at apm/temperature l %@&fn r\n . backflow device
L / 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned dxs posal

Action within 10 days

'0 I N'C R O,I N/NMC
U{ N O]A}O Demonstration of Knowledgel Personnel Ui NJ,01A1 O Food Temperature Control/ Identification
S T S
| 7\ 21. Prson in charge present, demonstration of knowledge, \/ I 27. Proper cooling method used; Equipment Adequate to
erform duties/ Certified Food Manager (CFM) fi Maintain Product Temperature
A\ #22. Fbod Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
s \_~Safe Water, Recordkeeping and Food Package 29, Thermometers provided, accurate, and calibrated; Chemical/
l~ Labeling Thermal test strips
'7K ( 23ﬂlot)and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
7T - ’ v
~“Required records available (shellstock tags; parasite . . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . R .
HACCP plan; Variance obtained for specialized 31 Afiequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/

Serv1ce sink or curb cleaning facility provided

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

. (Coreltems (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection., Whichever Comes First
O/ I |N|N|C R Oj 1 |{NINIC R
] 1; Ol AlO Prevenﬁon of Food Contamination . U{ N /0 Alo Food Identiﬁcaﬁon
T s T s

/ i 34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)

animals

—

[N

35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities

i 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
J

J

37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used

38. Approved thawing method N 44 _Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 V" 45, Physical facilities installed, maintained, and clean
J 39. Utensils, equipment, & linens; properly used, stored, ) . Toilet Facilities; properly constructed, supplied, and clean
{ dried, & handled/ In use utensils; properly used /
_j 40, Single-service & single-use articles; properly stored 47. Other Violations
. and used / \/

gi?gfstz:g by: A ) W S/ ; Pru\ltb@ / ( <ZNr 67 /. (m {:}le/ Pe;'so:.ln Charge/ Owner
=G0 ¥ T I AI0 g ot

Form EH-06 (Revised 09-2015) d - i




Retall Food Establishment Inspection Report

N 4 ») 7

areau Veritas North America, In

201x DY

Time out:

o 2 ] 0 30

License/Permit #

Est. Type v

Risk Category

Page _[ of o~

Purpose of Inspection: | | 1-Compliance

{7@ 2-Routine

i_3-Field Investigation H I 4-Visit

| 1 5-Other

TOTAL/SCORE

Contact/Owner Name:

% Number of Repeat Violations:

v" Number of Violations COS:

Plr'iic%r

PegEAa O

Zip Code:

Phone:

w-up: Yes

.?Tol :
/ No }(circle one)

a3

Mark the appropriate points in the OUT box for each numbered item

T
Complxancesmtus' Out = not in compliance - IN = in compliance .- NO.=nol observed . -NA =not applicable . . COS = corrcc(edgrsn‘{ R = repeat violation

Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

Mark an asterisk ¢ % ’ in appropriate box for R

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days

reconditioned

Compli Status Compli: Status |
Ol 1] NINjC Time and Temperature for Food Safet R Of 14N NIC R
ylnjofalo i de‘;r res Fahrenhet Y ujnfo|ajo Employee Health
V/ 1. Proper cooling time and temperature 41— 12. Management, fo.oq .e{nployees and Fonditional employees;
knowledge, responsibilities, and reporting
% 2. Proper Cold Holding temperature(41°F/ 45°F) ot 13. Proper use of restriction and exclusion; No discharge from
L eyes, nose, and mouth
A 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature it 14. Hands cleaned and properly washed/ Gloves used properly
R 5. Proper reheating procedure for hot holding (165°F in 2 L~ 15. No bare hand contact with ready to eat foods or approved
b Hours) ] alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source ol 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
L good condition, safe, and unadulterated; parasite Chemicals
— destruction
8. Food Received at proper temperature Ll 17. Food additives; approved and properly stored; Washing Fruits
1 L & Vegetables
Protection from Contamination -~ 18. Toxic substances properly identified, stored and used
{ // 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
L 10. Food contact su ces and Retumables ; Cleaned and U 19. Water from approved source; Plumbing installed; proper
T Sanitized at_| emperatureC_\ backflow device
Y 11. Prqper disposition oFeﬁlmed, previously served or |~ 20. Approved Sewage/Wastewater Disposal System, proper

disposal

Of1
Ul NFLO} A
T

foods (Dlsclosure/Renunder/Buﬁ"et Plate)/ Allclgen Label
Core Items (1 Point) Violations Rec

woal

Service sink or curb cleaning facility provided

O 1T | N]IN|C R O 14 N|IN}IC R
U|N|JO]lA]O Demonstration of Knowledge/ Personnel U/ NjO]A]O Food Temperature Control/ Identification
T s T s
i 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
1 22. Food Handler/ no unauthorized persons/ personnel [ 28. Proper Date Markénmganel disposition
Safe Water, Recordkeeping and Food Package 29. Es.'grovided, abcurate, and calibrated; Chemical/
Labeling Q-\ _Fhermal test strip! v
S 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
1 24. Required records available (shellstock tags; parasite . . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . S .
HACCP plan; Variance obtained for specialized A 31 Aflequate handwashing facilities: Accessible and properly
\__ L~ - . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory It 32. Food and Non-food Contact surfaces cleanable, properly
02- designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked - 33. Warewashing Facilities; installed, maintained, used/

R

(signature)

TS APA TR

Prevention of Food Contamination lrJ o Food Identification
L~ 34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
Y animals i
1/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
A 36. Wiping Cloths; properly used and stored [ 42. Non-Food Contact surfaces clean
V4 37. Environmental contamination g 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils “T 45, Physical facilities instalied, maintained, and clean
\/ 39 Utensils, equipment, & linens; properly used, stored, > 46. Toilet Facilities; properly constructed, supplied, and clean
. ndled/ In use utensils; propeflyised / /
y 40. Single-Yervice & single-use articles; pr perly st ﬁ - 4 47. Other Violations
V and used
Received by: Q&% Print: Title: Person In Charge/ Owner
(signature)
Inspected by: M l \.«Q j s m Business Email:
CL \ ¢

Form EH-06 (Revised 09-2015)



MCLdlL CUVU LSAUISHIneHt Hspecuon Keport

reau Veritas North America, Inc. 7,@ 4~ oty f'c*g/

D?: Z 5 } @ Time in: Time out: License/Permit # Est. Type Risk Category Pagel  of &
Purpose of Inspection: | 1-Compliance ;(1 2-Routine | | 3-Field Investigation H [ 4-visit | | 5-Other ] TOTAL/SCORE
Est blishment ame Contact/Owner Name: * Number of Repeat Violations: ___
V” [ %S v" Number of Violations COS:
Physical, &, dress City/County: Zip Code: | Phone: ow-up: Yes q L
) éM é r?, Ve o “Ycircle one)

Compliance Status, Out = not in compliance . IN = in compliance. NO = not observed 'NA =not applicable COS = corrected onsite R = repeat violation

Mark the appropriate points in the QUT box for each numbered item Mark *v” a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status 1
Op I PN N C Time and Temperature for Food Safety R Ol 1 NI NJC R
g Njoa ;’ (F= degrees Fahrenheit) g A g Employee Health
A 1. Proper cooling time and temperature /’ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
A 2. Proper Cold Holding temperature(41°F/ 45°F) o 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
- 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
Pd 4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
/’ 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) ) alternate method properly followed (APPROVED Y N )
4+ 1 6. Time as a Public Health Control; procedures & records - Highly Susceptible Populations
Approved Source s 16. Pasteurized foods used; prohibited food not offered
[ Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
<l good condition, safe, and unadulterated; parasite ; Chemicals
destruction
8. Food Received at proper temperature y, 17. Food additives; approved and properly stored; Washing Fruits
/ " Vegetables
Protection from Contamination Wj‘oxxc substances properly identified, stored and @se'd’“ )]
A 9. Food Separated & protected, prevented during food ' ‘Water/ Plumbing
preparation, storage, display, and tasting )
-1 10. Food contact surfaces and Ret les Cleaned and / 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/te pera ) backflow device
/| 11. Proper dispbsmon of returned, p! revnously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Ol TIN|NIC R 0} 1:]'N} NjC R
¥ Nio| A g Demonstration of Knowledge/ Personnel l'r] Nl O] A g Food Temperature Control/ Identification
Z] erson in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
p, V and perform duties/ Cerjifi€d Food Manayer (CFM) 7 Maintain Product Temperature
@\ P4 = /00 unauthorized persons/ personnel wA 28. Proper Date Marking and disposition
e ~ Safe er, Recordkeeping and Food Package @herm ermoineters. provided, accurate, and calibrated; Chemical/
e Labeling Pl al test ips
Pl 23‘ﬁot and C(ﬂ’d Water available; adequate pressure, safe Permit Requlrement, Prerequisite for Operation
P 3:8 t?:g?;:f ;chil:gsezv}?ggglg l()sel;::]lstock tags; parasile ~ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending v
A 25, Sompliance with Varlance, Specilized Process, and _ 3?@@% handwashing fucilitics: Accékible and praperly
L L X Ped supplied, used
processing methods; manufacturer instructions yd
Consumer Advisory /’ 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
/ 26. Posting of Consumer Advisories; raw or under cooked / 33. Warewashing Facilities; installed, maintained, used/
T foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Servnce smk or curb cleamng facility provnded
. _ Core Items (1 Point) Violations Require Corrective Action Not o Exceed 90 ~ nspection , Whichever Comes First
OJ1TIN|N|C R O I I NN C R
’lrJ NjO|A ;) Prevention of Food Contamination g NjO] A g Food Identification
34. No Evidence of Insect contamination, rodent/other // 41.0riginal container labeling (Butk Food)
/] animals )
35, Personal Cleapliness/eating, drinking or tobacco use P Physical Facilities
/] 36. Wiping Clpthis; properly used and stored % 42. Non-Food Contact surfaces clean
P 37. Environmental contamination / - 43. Adequate ventilation and lighting; designated areas used
o 38. Approved thawing method T A 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils [ “P\Physical facilities installed, nfaintainet, and ef€an >
39. Utensils, equipment, & linens; properly used, stored, \ l 45, Toilet Facilities; properly constructed, supplied, and clean
/ . . 7
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored - ’ 47. Other Violations
and used \

Ve
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T I YA\ Sauly WiSh
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Ket2! Food Establishment Inspection Report
' ixreau Veritas North America, Inc.

Date: , Time in: Time out: License/Permit # -« . Y. Est. Type Risk Category
L \ L
Lo J0BIIE " 230 . QOFONRT)R

Furpo!se of Inspection: i 1-Compliance | \¥ 2-Routine | 3-Field Investigation  § | 4-Visit | |  5-Other | TOTAL/SCORE
Establishment Namae: ongact/Qwner Name: % Number of Repeat Violations: ___
(\JC{ FF\ €/ m%{ "_&: p}&q v Number of Violations COS:
Physical Address:; City/County: ip, Qofts: | Phone: Follow-up: Yes
\ D HWU 0 PAVGNTAD No_(srce oo E

Compliance Status: Ou‘f)not incompliance IN =in compliance = NO = not observed NA = not applicable COS = comrected onsite R = repeat violation
Mark the appropriate points in the OUT box for each numbered item Mark *v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R

Page | of ©X

Priority 1tems (3 Points) vielations Require Immediute Corrective Action not to exceed 3 days
Compliance Status_| Compliance Status |
Of 1N} NJC Time and Temperature for Food Safety R Ol 1| NINJC R
’lrj NioO :\" é) (F = degrees Fahrenheit) g N AO A g Employee Health
Ny 4 1. Proper cooling time and temperature . / 12. Management, food employees and conditional employees;
P I~ ) knowledge, responsibilities, and reporting
_’D / " 2Nproper Cold Holding temperature(41°F/ 45°F) 4 13. Proper use of restriction and exclusion; No discharge from
Ewil VI\ Y] eyes, nose, and mouth
] " 3. Ploper Hot Holding temperature(135°F) Preventing Contamination by Hands
A " | ¥ Proper cooking time and temperature M 14. Hands cleaned and properly washed/ Gloves used properly
! 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
™M / Hours) alternate method properly followed (APPROVED Y N )
A 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source s 16. Pasteurized foods used; prohibited food not offered
N Pasteurized eggs used when required
4 7. Food and ice obtained from approved source; Food in
\ good condition, safe, and unadulterated; parasite Chemicals
/ destruction .
\V 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
N preparation, storage, display, and tasting ya
\.// 10. Food contaj % nd Retumnables ; \/ 19. Water from approved source; Plumbing installed; proper
Sanitized at %E m/temperature Q%]@) ?‘jﬁdP l_( ,’/\ backflow device
4 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
\/ reconditioned disposal

ction within 10 du

»Z]

O} 1[N C ¥

U| N 0/ 0 Demonstration of Knowledge/ Personnel N Food Temperature Control/ 1dentification

T s

N4 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
"\ \/ P quip:
~ _pad perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
A~ { 22. Food Handler/ no unauthorized persons/ personnel ~ 28. Proper Date Marking and disposition
-\”"Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
A Labeling l/ Thermal test strips
7 7 - . . e R
) _l : 21619 and Cold Water available; adequate pressure, saf% ) Permit Requirement, Prerequisite for Operation

A) I3 - Y . v
24. Required records available (shellstock tags; parasite N ; . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . T .
HACCP plan; Variance obtained for specialized ) 31 A.dequate handwashing facilities: Accessible and properly
. ) ; . \V4 supplied, used
processing methods; manufacturer instructions
Consumer Advisory { 32)\Food and Non-food Contact surfaces cleanable, properly
{ igned, constructed, and used

26. Posting of Consumer Advisories; raw or under cooked \/’ 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

_ Core Items (1 Point) Violations Require Corrective Action Not

I | NIN|C R

(] C
¥ Nl O} A g) Prevention of Food Contamination U N| O] A ;) Food Identification
., s T ;
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
animals ./
35. Personal Cleanliness/eating, drinking or tobacco use yd Physical Facilities
B 6, Wiping Cloths; properly used and stored V] 42. Non-Food Contact surfaces clean
{ (37 Environmental contamination Vg 43. Adequate ventilation and lighting; designated areas used
v "38. Approved thawing method i 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 A745.)Physical facilities installed, maintained, and clean
J ) 39. Utensils, equipment, & linens; properly used, stored, ) I~ 5. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used V)
40. Single-service & single- se articles; properly stored 47. Other Violations
and used i ‘/
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